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PREVENT FOREST FIRES

I Helping the Heat and Milk Supply
HELP COAL SHORTAGE

(Prepared by the United States De-

partment of Agilculture.)

HELP SUPPLY OF

fMTjll SUGAR

Live Stock and Sugar Beets
Make Most Profitable Com-

bination for Farmer.

SUPPLY OF ICE

OF IMPOfiTANCE

lost of Harvesting and Storing
Not Great Compared to

Comfort It Brings.

(Special Information Service, United States Department of Agriculture.)
HOG-KILLIN- G TIME IS HERE.
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(Prepared by tht United States De-

partment of Agriculture.)
Forest fires are unnecessary

and preventable.
They destroy existing forests.
They destroy the possibility

of future forests. ,

They destroy an important
market for labor. "

They destroy the beauty of a
region.

They destroy property.
They destroy homes.
They destroy lives.

Thy destroy prosperity.
They destroy foodstuffs.

IMPROVED MACHINES

AID LABOR PROBLEM

Increased Power Enables Own-er- s

to Cultivate More Land.

Of Particular Advantage In Permitting
One M;.n to Do Considerable More

Work in Given Time in Rais-

ing Crops.

(Prepared by the United States Depart
ment of Agriculture.)

The advantage of the tractor, llk(
that of most other Improved farm ma
chinery, lies not so much in the reduc
tlon of the cost of performing a uni
of work as in the fact that it permit!
one man to do considerably more worl
In a given time.

This has been true of practical!:
all Improved farm machines. Evei
the grain binder, generally consIdere
as one of the greatest agricultural In
ventlons of the century, which hos In
creased about eight-fol- d the acreagi
one man could handle, has not result
ed in decreasing materially tho cos
of producing grain.

Men who hope to reduce greatly thi
cost of farming operations by the pur
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Farm Tractor at Work,

chase of a tractor should bear thes
facts in mind., Judging by the experl
ence of tractor users, It Is not saf
to expect any material reduction
the cost of farm operations per acn
through the use of the tractor, but ii
is safe to expect to be able to Increas
the crop acreage to a very consider
able extent and, at the same time, th
amount of crops which one man cai
raise.

Furthermore, It should be remember
ed that the cost of doing the worl
with k tractor in most cases cannot b
directly compared with the cost ol
doing it with horses, since on farmi
where tractors are used a number ol
horses generally are retained, and anj
comparison, therefore, must be mad
between the cost of operating tin
farm with horses alone and the cos!
of operating with the tractor and
certain number of horses. Not In
frequently horses stand Idle while th
tractor is being used for field work
because there is not sufficient helj
available to use them at the sam
time, and In such cases part of th
cost of their maintenance must b
considered when figuring the cost ol
farm operations, since they are af
much a part of the farm power plant
as Is the tractor.

Not only should the relative ex
pense of operation with the two meth
ods be considered, but also the rela
uve results. The Increased croj
acreage and consequent .increase lr
Incomes which the purchase of th
tractor will often make possible maj
much more than offset a slight In
crease In the operating expenses of th
farm.

PROPER CARE GIVEN MANURE

Too Often Fertilizer la Pitched Out el
Bams and Exposed to tho

. Winter Rains.

(Prepared br the Vnitud States Depart
ment of Agriculture.)

The time Is approaching when much
of the stock will be kept In barns and
Bheds more or less of the time. Prep
a rations should be made to take cart
of aU manure that accumulates durinj
the housing season. Too often ma-

nure Is pitched out of the barns and
exposed to the winter rains.. Where
manure Is leached In .this war the
most valuable part of the fertillter
constituents Is carried a ray to fNs
streams and lost to the farm. When
the manure is removed from the stalls
It should be placed In a covered shed
or pit and packed down so as to pre-
vent leaching and g, or It
should be spread upon the fields where
it can be plowed in Immediately or ap
P:d as a top dresKlzg for trasses.

Muahion plants cannot burn
wood, warships cannot burn It
nor, because of the transporta
tion problem, can people living
In cities. It Is up to the fnrm- -

ers and people living In villages
. ...J 1 1 A - - 1 1
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$ wood they can and helD meet
X the coal shortage.
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METHODS OUTLINED

TO MAKE C0RDW00D

Common Plan Is to Cut Trees
Into Four-Fo-ot Lengths.

Sawing la Usually Done by Machines,
Driven by Gasoline or Electricity

Small Pieces Can Be
Packed Closely.

(Prepared by the United States Depart-
ment of Agriculture.)

The most common method of mak-

ing cordwood Is to cut the trees Into
four-fo- lengths with the ax and spilt
the larger pieces. The pieces are then
piled in a standard cord, which is
eight feet long, four feet high, end
four feet wide. The contents are 128
cubic feet, of which about 70 per cent
is wood and SO per cent air. Wood"
cut four feet long caa be sold to brick-

yards, lime .kilns, metal working
plants, and other Industries, but i

too large for household use. This
method Is used chiefly where the treo
growth is comparatively small, as in
second growth, because such wood

splits easily.
Another method, and one better

adapted for old growth hard woods,
which are difficult to split is to saw
the tree into logs of convenient
lengths, say from 10 to 15 feet. These
are "snaked" out to the edge of tLo
woodland and there sawed and split
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Wood Piled Ready for Splitting. ,

into lengths proper for the stove of
furnace. The sawing Is usually done
by machine, driven either by gasoline
or by electricity. The wood is piled
four feet high and eight feet long,
wch a pile being called a "stove wood"
or "running" cord or "run." When
the wood is sawed Into W-lnc-h lengths,
as Is customary with stove material
three runs are theoretically equivalent
to one cord. Actually they contal
somewhat more wood, since small
pieces can be packed more closely thani
larger ones.

PLAM TO STORE VEGETABLES

Economical for Those Who Grow
Them In Sufficient Quantities

for Family Use.

(Prepared by the United States Depart
ment of Agriculture.)

The storing of late vegetables Is ad
economy for those who grow them In
sufficient quantity for the needs o
the family.

To care for the surplus vegetables
In many cases requires nothing more
than the use of existing facilities In
or near the home.

Often the late vegetables from a
small garden may be stored with no
outlay of money.

When considerable quantities of
vegetables are grown It Is frequently
advisable to construct permanent stor-
age facilities in the form of a storage
room In the basement of the dwelling
or under an outbuilding or to build an
outdoor cellar of wood or masonry.

If permanent facilities are not avail-
able late root crops can be kept in
outdoor pits or banks, requiring no
cash outlay eivpt for labor.

GOOD TIME TO DRAIN PONDS

Of Great Importance That Road
Ditches Be Kept Clear and In

Good Shape at Ail Times.

When the farm lands are too wet
for cultivation. It wUl be an Ideal time
to drain the ponds and keep the road
ditches clear and In good shape. To
fail to keep the roads In good shape
will be falling to move the crops to
the market

Temperature for Potatoes.
Potatoes should be kept In a temper-

ature of about S3 degrees. If the air
la dry, cover with sand, aod they should
also be kept from the light

Return Manure to Land.
Feed as much of the produce as poa- -

J1 t- - SI
Biuie via rviura me manure to ldq
land.

INCREASE GUIS' PROFITS

Animals Utilize Tops and Pulp to Best
Advantage Manure Can Be Used

to Enrich Soil Other Feeds

Are Necessary.

."Prepared by the United States Depart-
ment of Agriculture.)

Sngar-he-ct growers should utilize
more llvo stock. The stock ntlllzes

of sugar-bee- t growing
the tops and pulp and' Increases the
growers profits, but there Is another
reason the nation needs more meat
as well as sugar. The combination of
stock raising and sugar-bee- t growing,
while beneficial to farmers will also
benefit the nation. Live stock on the
sugar-bee- t farm constitutes an Impo-
rtant factor In success of beet grow-

ing from two standpoints: (1) The
utilization of beet tops and pulp to
the best advantage, and (2) the pro-
duction of stable or barnyard manure,
which can be used to enrich the soil.
The feeding operations should be lo-

cated on the farms where the best
tops are produced. When practicable,
the pulp should be handled with frame
and fed. There should be available
labor for handling the stock, and oth-

er feeding stuffs used in combination
with the pulp and tops should be ob-

tainable.
Good Feed for Stock.

Sugar-be-et tops and pulp ore good
feed for many kinds of live stock in-

cluding chickens, hogs, sheep, cattle,
and, to some extent, horses. Gener-

ally, the tops and pulp are fed to
sheep and cattle. They may be pas-
tured off, a process which consists in
turning the live stock into the beet
field after the beets have been har-
vested and the roots removed. The
tops are left scattered over the
ground, and this method of feeding
results In the ground being more or
less trampled. Sheep especially are In-

clined to travel more generally In

paths, thereby trampling the groun
unevenly. In no case should the pas-

turing of the tops be permitted when
the ground Is wet, since the ground
Itself woul3 be seriously Injured by
trampling In that condition and many
of the tops would be wasted by being
trampled into the ground. While live
stock thrives on beet tops and pulp,
oflier feed must be used in finishing
the animals for the market Beet
tops, especially the crowns, contain
considerable mineral matter, which is
beneficial to live stock, but It fhould
not be fed In too large quantities.

Aside from pasturing the tops, they
are sometimes allewed to cure partly
and are then gathered into plies,
hauled to the feed yard and fed in
racks. This is a much more economi-

cal method than pasturing, but it in-

volves the additional expense of gath-

ering and hauling. The tops may also
be used as ensilage. When chopped
with straw, cornstalks or other rough-
age excellent silage is produced. Both
the tops and the pulp are excellent for

Simple But Satisfactory Feeding
Trough.

dairy cows, since they act as a tonic
upon the animals as well as a food.
and Increase the flow of mirk. Palp
Is either used fresh or dried. It Is
dried artificially, either by Itself or In
combination with molasses. The oV
Ject in drying the pulp Is to make It
easier to handle. About 80 per cent
of the weight Is lost In drying. The
dried palp should be soaked for sev
eral hours before It Is fed to stock.

Helps Milk Flow.
Animals cannot be finished for the

market on the beet alone,
and unless other feed Is available It
vlll not be advisable to purchase ani
mals for feeding purposes with a view
to turning them on the market later.
If the farmer Is provided with dairy
cows, It Is advisable to furnish them
with one or two feeds of tops or pulp
each day. The tops, when cured or
pitted, will keep for several months;
the pulp, when left In a large pile.
will not spoil for feeding purposes, ex--,
cept a thin layer on the surface. If
the tops or the pulp are fed heavily
to dairy cows, a distinct Ucrcase In
the flow of milk; marks the top and
pulp-feedin- g period, and there will
generally be a distinct falling off la
the flow of milk when this feed is dis
continued. If the supply of tops and
pulp Is limited, Jt Is better to con-

tinue the feeding over a longer period,
giving a smaller amount to each of the
animals dally.

PATRIOTIC DUTY OF FARMER

Will Help Relieve Drain on City Sup-

ply and on Transportation Af.
fords Protection for Many

Perishable Products.

(Prepared by the United States Depart-- -
ment of Agriculture.)

Every farmer who can put up natur
al Ice should plan to do so this win
ter as a patriotic duty. Each farm ice
house will help relieve the drain on
the city supply and on transportation,
and will guarantee protection for the
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Farmer's Ice House With Milk Room.

dairy products and other perishables
from the farm when warm weather
comes again.

Save Fuel Supply.
These war times make heavy de-

mands upon the fuel supply of the
country and, paradoxical as it may
eeem, it takes fuel to produce artificial
Ice, while natural ice may be harvest
ed at a time when farm work is not
pressing and both man and horse labor
are not otherwise profitably employed.

Ice Is one of those luxuries which in
many sections of the country can be
had for the gathering. The cost of
harvesting and storing it Is not great
as compared with the comfort that It
brings.

Important In Country.
An ample supply of ice is of greater

economic importance in the country
home than In the city residence. City
people can purchase perishable sup-

plies as needed, but the remoteness of

country homes from markets often ren
ders it necessary to use canned,
corned, or smoked meat products dur
ing the season of the year when the
table should be supplied with fresh
meats. Not only is the use of Ice ira
portant in the preservation of fresh
meats, butter, and other table supplies,
but the production of high-grad- e do--

P mestic dairy products Is almost lmpos
sible without it. Many markets to
which milk Is now shipped demand
that it be cooled before shipment to a
degree not attainable without the use
of Ice.

HELPS WIN WAR

(Prepared by the United States De-
partment of Agriculture.)

The man who would like to
burn coal , because it Is easier
and handier, but who thinks
enough of his country and the
boys "over there" to shoulder
his ax, brave the winter wind,
and go out and cut wood In or
der to save coal. Is helping to
win the war.

BEST STORAGE OF POTATOES

Growers Are Urged to Take Safe,
guards to Prevent Less of This

Important Crop.

(Prepared by the United States Depart-
ment of Agriculture.)

Proper storage of potatoes would
prevent much of the annual loss In
this Important food crop. Inexperi-
enced growers especially are urged to
take safeguards against spoilage. ,

Potatoes should be stored In a cool,
dark cellar or be burled in a pit In the
garden. They mast not be allowed to
freeze. If they are burled In pits the
potatoes must be covered eufllclently
to keep out an frost If exposed to
the light they will turn green.

A good method of storing potatoes
i to place them in barrels with a few
boles cut la the sides near the bottom
for ventilation. Cover the barrels
wim oia sacas and place them In a
cooL dark part of the ceDar.

WOOD VS. COAL FOR HEATING

One Cord of Weil-Season- ed Hardwood
Equal In Value to On Ton of

Anthracite.

(Prepared by the United States Depart
ment or Agriculture.)

In beating value one standard cord
of wen-seasone- d hickory, oak, beech,
Wren, hard maple, ash, elm, locust or
cherry wood Is approximately equal to
one ton (2,000 pounds of anthracite
coal However, a cord and a half of
soft maple and two cords of cedar,
poplar or basswood are required to
give the same amount of heat

One cord of mixed wood, well sea
soned, equals in heating yalue at least I

one toa of average bituminous coat
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Scalding Medium-Siz- e Hogs.

reason that if the water Is too hot
and the hair sets It can be removed
easier from the rear than from the
fore part of the hog. The hog should
be kept moving In the water to be
sure that no part will rest against the
side of the barrel. Occasionally the
hog should be drawn out of the wa
ter to air, when the hair may be
"tried." When the hair and scurf

slip easily from the surface, scalding
Is complete. Pull the hog out upon
the table and remove the hair and
scurf from the legs and feet at once,
The simplest way to accompUsh this
Is to twist the legs In both hands,
Use the hog hook to remove the dew- -

claws at the same time.
Cut the skin about three or fout

Inches long Just below the hocks In
both hind legs. Loosen the tendons
and Insert the gambrel. Be sure that
both tendons In each leg are loosened
before Inserting the gambrel. Now
scald the front part of the hog. After
the front part of the hog is scalded
pull' It out on the table as before. Re-

move' the hair and scurf from tha
ears, forelegs and head Immediately,
as these parts cool very quickly. Use
the bell-shape- d scraper to remove the
remaining hair and scurf. If the halt
fails to yield in any particular region
cover that, portion with a gunny sack
and pour on hot water. When most
of the hair and scurf la removed pour
hot water over the entire carcass and
shave off, by means of a knife, the
hair that is left. Hang up 'the hoij
and pour a bucketful of cold water
over the carcass and 6crnpe from tha
surface the remaining dirt or scurf.

Remove Leaf Lard.
The entrails should then be re-

moved. Furthermore while the can
cass Is still warm remove the leal
lard or kidney fat as this facilitate!
the cooling of the carcass and lessen
the danger of the hams and loini
souring. The leaf lard should M

spread out on a table to cool wit)
the thin membrane side turned down

The carcass should be cooled aftel
slaughtering, but not allowed t
freeze. Temperature cannot be con
trolled on the farm, but It is poa
sible to kill when the weather is fa
vorable. Select a day In wlntet
when there is chance for cooling th
carcass before the surface freezes
The desirable temperature for coolinj
meat Is 34 to 40 degrees F. In thj
summer time It Is necessary to hav

refrigeration. In the fall it Is bes
to kill In the evening, allowing th
carcass to cool overnight Hang th
carcass In a dark cellar or a cod
room In the barn before the files cai
get at It Freshly killed meat ab
sorbs odors very readily ; do not han
the carcass In a freshly painted rooa
or In a room with tar, kerosene oj
gasoline.

FILL HOME PORK BARREL j

Too many farmers buy a part
or all of their supply of meat J

from local stores and hucksters.
Meat especially pork, can be

grown and cured at home for j

much less than the cost of the !

purchased meat to say nothing
of a ready market for good ,

country-cure- d hams, shoulders J

and sides. In cplte of this the .

custom of farmers purchasing J

cured meats Is Increasing. It
may not be practicable for every
farmer to butcher and cure his
own meat but In nearly every ',

T community a few farmers could 4
X do this and make good profits. 2

J Farmers who sell country-cure- d J
meats have experienced very X

T mtl !ffirm1t In MtuhHshtn 4

permanent trade. To accomplish 2
this one must understand the
kind of cared meat his trade de-

mands, and also how It Is made.
Country-cure- d meat often car-

ries too much fat and undeslr--,
$ able odors, and It is generally

J too salty. A well-marble- d. Juicy, I
. savory piece of meat showing T
4 the proper admixture of fat and ?
J lean and possessing a good fia- - t
t vor Is the kind the consumer 5

desires.
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A Barrel la Satisfactory for

DESIRABLE HOGS

FOR BUTCHERI13G

Well-Condition- Healthy Ani-ma- ls

Gaining in Weight

Make Handy Killers.

AVOID ALL AILING PORKERS

Breeding Plays Important Part In

Producing Carcass of High Qual-

ity Barrel Is Convenient Re-

ceptacle for Scalding.

n selecting hogs for butchering
health should have first consideration.
Even though the hog has been prop-
erly fed and carries a prime finish,
the best quality of meat cannot be
obtained if the animal is unhealthy;
there Is always some danger that dis-
ease may be transmitted to the per-
son who eats the meat The keeping
quality of the meat Is always Im-

paired by fever or other derange-
ments. A hog in medium condition,
gaining rapidly In weight, yields the
best quality of meat. Do not kill a
hog that Is losing flesh. A reasonable
amount of fat gives Juiciness and fla-

vor to the nittat, but large amounts of
fat are not essential. The breeding
of animals plays an Important part
in producing a carcass of high qual-
ity. Selection, long continued care
and Intelligent feeding will produce
meat of desirable quality. The
smooth, even and deeply fleshed hogs
will yield the nicely marbled meat

Dogs Intended for slaughter should
remain unfed for at least 24 hours,
or better, 30 hours. Give them all the
dean, fresh water they will drink.
This Mil help to clear the system of
food and will facilitate bleeding. Do
cot escl.'e or whip a hog before kill
ing. An excuea nog never manes A
good carcass, and whipping causes
bruised hanjs, which are not fit , to
cure. An lnjmed hog may be used
for food provided It Is bled Immedi-

ately.
Use Barrel for Scalding.

A useful equipment for hog killing
Includes an eleht-lne- straicht stick
ing knife, a cutting knife, a 14-In-

steel, a hog book, a bell-shape- d stick
scraper, a gambrel and a meat saw.

i Wore than one of each of these tools
may be necessary If many hogs are
to be slaughtered and handled to best
advantage. A barrel Is a very con-

venient receptacle la which to scald
hoes. The barrel hould be placed
at an angle of about 45 degrees at
th end of a table or platform of
proper height The table and barrel
should be securely fastened to pre-
vent accident to the workmen due to
slipping. A block and tackle will re--

dace labor. All the tools and appa-
ratus should be In readiness before

,
beginning.

In some sections for humane rea-

sons the hog is stnnned or shot be-

fore sticking.. If the animal Is stack
without being stunned he should be
held squarely on his back when stuck.
A narrow, straight-blade- d knife,
about eight Inches long, should be
used. The knife should be pointed
Orectly toward the root of the tall
and held In a line with the backbone.

Thrust the knife In six or eight
Inches directly in front of the breast-

bone, Then turn the knife and with-

draw It as this severs the arteries In

the neck and Insures better bleeding.
Oo Not Have Water Too Hot

For scalding the water should be
at a temperrture of 1S5 degrees to
195 degrees F, a thermometer being
used. If the water Li too hot the hair
Is likely to set causing even more
trouble than If too cold. A teaspoon-fa- !

ef lye or a small shovelful of
'
wood ashes added to every SO gallons
of water and well stirred win aid !a

removing the scurf.
.Insert the hog hook In the lower

Jaw, place the hog on the table, and

glide It Into the barrel. The rear end
af the fcrg 1 scalded first for tho,


